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on dough properties (Larsen, 
Jenness, and Geddes)......... 
effect of heating on separate frac- 
tions on dough properties (Lar- 
sen, Jenness, and Geddes). .... 
lactose fraction, effect of heating 
on dough properties (Larsen, 
Jenness, and Geddes). ........ 
serum proteins, effect of heating 
on dough properties (Larsen, 
Jenness, and Geddes) 
Heat treatment, effect on baking 
quality (Larsen, Jenness, and 
Proteins, effect of heating on sulf- 
hydryl groups (Larsen, Jenness, 
and Geddes)........... 


189 


189 


189 


189 


189 


|| 
287 
287 


Nov., 1949 


Milling 
Comparison of commercial, Buhler, 
and Hobart-milled flours (Finney, 
Heizer, Shellenberger, Bode, and 


Experimental, Hobart grinder for 
(Finney, Heizer, Shellenberger, 


Moisture content of rice and rice 
fractions (Karon and Adams).... 
Mold bran, maltase, see Maltase, 
Mold bran 
Molds, in stored cottonseed, relation 
to production of carbon dioxide, 
fatty acids and heat (Christensen, 


Olatson, and Geddes). .......... 
Naphthalene 
acetamide, effect on malting of 
barley (Dickson, Shands, and 
acetic acid, effect on malting of 
barley (Dickson, Shands, and 
propionic acid, effect on maltiag of 
barley (Dickson, Shands, and 
Niacin content of a sorghum cross, 
Westland X Cody (Tanner, 


Swanson, and Curtis)........... 
Nickel and nickel salts, effect on gas 
production and loaf volume (Fin- 
ney, McCammon, and Schrenk). . 
Nitrogen trichloride 
Effect of physical variables on flour 
bleaching efficiency (Dodge and 
Milner) 
Flour treated with 
effect on dogs (Arnold) . 
feeding experiments (Nakamura 
Nitrosyl chloride, flour treated with, 
effect on oe (Arnold) . 
Nutritive value of 
Soybean milk and curd (Chang and 
Wheat, effect of commercial and 
green manure fertilizers (Bains)... 


Oats, flour, effect of milling processes 
on lipase activity (Widhe and 

Pentosans in flour and wheat, deter- 
mination and correlation to ash 
content (Loska and Shellen- 

Pigments, carotenoid in durum wheats 
(Irvine and Anderson) 

Plant growth stimulants 

Effect on malting of barleys (Dick- 
son, Shands, and Burkhart)...... 
Indole acetic acid, effect on malting 
of barley (Dickson, Shands, and 


Naphthalene acetamide, effect on 
malting of barley (Dickson, 


Shands, and Burkhart) . 
Naphthalene acetic acid, effect. on 
malting of barley (Dickson, 

Shands, and Burkhart). . 
Naphthalene propionic acid, effect 
on malting of barley (Dickson, 
Shands, and Burkhart)......... 


72 


140 
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46 
501 
46 
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317. 


393 


SUBJECT INDEX 


Polyoxyethylene 
sorbitan monostearate, 


effect on 
bread softness and staling (Edel- 
mann and Cathcart) 
stearate, effect on bread softness and 


staling (Edelmann and Cathcart) . 
Potassium bromate, flour treated 
with, effect on dogs (Arnold)... . 
Proteins in 
Milk, effect of heating on sulfhy- 
dryl groups (Larsen, Jenness, and 
Spent brewers’ grain, amino acid 
composition (Vassel, Stephens, 
and Celusta-Howard)........... 
Wheat, quantitative _ estimation 
with biuret reaction (Pinckney). . 
Proteinase 
Effect on bread quality (Johnson 
Separation from alpha-amylase 
(Miller and Johnson)............ 
Stability as compared with that of 
alpha-amylase (Miller and John- 
son) 
Proteolytic enzymes in amylolytic 
supplements, inactivation and 
removal (Dirks and Miller)...... 


Reducing agents, effect on physical 
properties of dough and gluten 

Rice 

Effect of various storage conditions 
on moisture content (Karon and 


Hygroscopic equilibrium (Karon 
Rolls, thiamine content, effect of 
baking time (Zaehringer and 


“Running fits,” see Bleaching agents, 
and Flour improvers, toxicity of 
flour treated with 


Salt, effect of 
concentration on  extensograms 
(Fisher, Aitken, and Anderson). . . 
amylase activities of malts 
(Erlich and Burkert) . 
Salts, heavy metal, effect on ‘gas pro- 
duction and loaf volume (Finney, 
McCammon, and Schrenk) 
Semolina, pigments in, isolation and 
identification (Irvine and Ander- 
Sorbitan monostearate, effect on 
bread softness and staling (Edel- 
mann and Cathcart)............ 
Sorghum, niacin content of Westland 
X Cody cross (Tanner, Swanson, 
Soybean milk, biological value (Chang 
Soybean milk curd, biological value 
(Chang and Murray)........... 
Soy curd, see Soybean milk curd 
Soymilk, see Soybean milk 
Spent brewers’ grain, solubility of 
nitrogenous constituents (Vassel, 
Stephens, and Celusta-Howard). . 
Staling of bread, see Bread, Staling 
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526 


Storage of 
Corn, maximum moisture content 
(Brockington, Dorin, and How- 


relation of molds to 

production of carbon dioxide, 

fatty acids and heat (Christen- 

sen, Olafson, and Geddes)....... 

Rice, effect of varying conditions 

on moisture content (Karon and 
Adams) 

Sulfhydryl groups in milk proteins, 
effect of heating (Larsen, Jenness, 
and Geddes) 

Surface active agents, effect on bread 
softness and staling (Edelmann 
and Cathcart) 


Taraxanthin in durum wheat, extrac- 
tion and identification (Irvine and 

Thiamine 

Effect on bread baking quality of 
flour (Hintzer) 

In bread and rolls of different brown- 
ness (Zaehringer and Personius) 

Tin and tin salts, effect on gas produc- 
tion and loaf volume (Finney, Mc- 
Cammon, and Schrenk) 


Vitamin B:, see Thiamine 

Vitamin B;, see Niacin 

Vitamin enrichment mixtures, deter- 
mination of reduced iron in by a 
magnetic assay method (Neuss 
and Frediani)... . 


166 


109 


SUBJECT INDEX 


Wheat 

Amylase activity, effect of wheat 

class (Dickson and Geddes) 
(Geddes, Dickson, and Cros- 
ton) 

Ash content and pentosan content, 
correlation (Lasko and Shellen- 
berger) 

Calcium content, effect of fertiliz- 
ers (Bains) 

Durum, carotenoid pigments 
(Irvine and Anderson) 

Insect plugs in, method for staining 
(Goossens) 

Malt, see Malt 

Nutritive value, effect of fertilizers 
(Bains) 

Pentosan content and ash content, 
correlation (Loska and Shellen- 
berger) 

Phosphorus content, effect of fer- 
tilizers (Bains) 

Protein content, quantitative esti- 
mation with biuret reaction 
(Pinckney) 

Weevil infestation, staining identifi- 
cation method (Goossens) 


Xanthophyll in durum wheat, extrac- 
tion and identification (Irvine and 
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423 
419 


Zinc and zinc salts, effect on gas pro- 
duction and loaf volume (Finney, 
McCammon, and Schrenk) 
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